With this little Wine Selector 
see how easy it is to discover 
your favorite California wines 


DISCOVER WINE... and you discover many a 
pleasure! For wine has a way of brightening 
any meal ...a way of working magic in your 
cooking...of bringing new glamour and smart- 
ness to your entertaining. 


Another pleasure is economy. With all its spe- 
cial glamour, wine costs but a few cents a glass. 


Then, too, wine is always so friendly. More 
and more people now prefer wine for its mild- 
ness and goodness... find it the most acceptable 
of social beverages . . .with dinner, at cocktail 
time, after dinner. 


Yes, you'll discover many a pleasure, once 
you discover wine. The purpose of this simple 
Wine Selector is to make it easy for you to do 
just that. 


A GOOD PLACE TO START 


You may have heard that there are dozens of 
different kinds of wines. That’s true—but don’t 
let it scare you. Actually, nearly all of them are 
like one or another of the eight wines described 
for you here, Get to know these eight—experi- 
ment with them to find your favorites, and you 
will know all you need to know to enjoy wine. 
Here is a good place to start — and may you 
enjoy many happy occasions with wine! 
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PORT for entertaining...for dessert Smooth, 
full-bodied wine, the color of rubies. Sweet, but 
with the fruity sweetness of the grape, and not 
“syrupy.” Serve small glasses of Port when 
guests drop in, afternoon or evening. Ideal, too, 
with dessert. Goes beautifully with cheese, nuts, 


fruit; also cake. Serve chilled or at cool room 
temperature. 


HERRY an appetizer wine Most popular 
before-dinner wine. Has a tangy, zestful flavor 
often called “nutty.” Ranges in taste from dry to 
sweet. As a cocktail, with appetizers or with 
soups, most people prefer a dry Sherry. With 
desserts, a sweeter Sherry. Serve chilled. 
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a white table wine Golden- 
hued, medium-bodied wine. Delicate in flavor, 
ranging from dry to sweet. Best with oysters, fish, 
chicken, eggs, and light main-course dishes. Al- 
ways serve well-chilled. Note: you'll find some 
Sauternes labeled for the grape varieties they are 
made from, such as Sauvignon Blanc, Semillon. 


BURGUNDY a red table wine Deep red, 
full-bodied and dry (not sweet). A slightly tart 
wine, yet soft and pleasing on the tongue. Ideal 
with red meats, stews, baked beans, cheese dishes. 
Usually served at cool room temperature. Note: 
some Burgundies are labeled for grape varieties 

Pinot Noir, Red Pinot, Gamay, and others. 


for entertaining ... for dessert 
Most Muscatel is golden to amber-colored, rather 
full-bodied, definitely sweet. A great favorite 
among women. Goes well with nearly all desserts 
and is a popular wine for bridge luncheons and 
afternoon entertaining. Serve chilled or at cool 
room temperature. 


a sparkling white wine 
Ffiervediaa (“bubbly”), light-bodied, dry to 
semi-sweet. Pale gold or pink. The traditional 
wine for festive occasions—birthdays, weddings, 
holidays, anniversaries. Sparkling Burgundy, an 
effervescent red wine, is popular for similar oc- 
casions, Serve sparkling wines well chilled. 


CLARET a red table wine Like Burgundy, 
a deep red, slightly tart wine—though somewhat 
lighter in body and in flavor. Great with steak, 
roasts, chops, spaghetti. Usually served at cool 
room temperature. Note: some Clarets are labeled 
Cabernet or Cabernet Sauvignon, after their 


grape varieties. Other popular Claret-type wines: 
Zinfandel, Chianti. 


an appetizer wine ...a cock- 
tail ingredient An aromatic wine, flavored with 
herbs. Two types, dry and sweet. Both are widely 
used as cocktail ingredients—the dry for 
Martinis, the sweet for Manhattans. Also used 
straight or mixed with Sherry and a dash of 
bitters, as appetizer beverages. Serve chilled. 


ABOUT GLASSES FOR WINE The glasses 
shown herein are the traditional glasses for the various 
wines—nice to have, but not at all necessary. Should 
you wish to buy such glasses, you will find them at your 
favorite store, reasonably priced. But remember, you 
will enjoy your favorite wines from any kind of glass. 


HOW TO COOK WITH WINE 


There's a special magic in cooking with wine, 
but there’s no particular trick to it. Just remember 
that wine is a seasoning in food, like salt and 
pepper. It brings out the natural goodness of 
foods and creates a new richness and savor. 


You may feel more confident if you follow a 
recipe, but in many cases you don’t need one. 
When you add your other seasonings, pour in 
a little wine as well. Taste, and continue addin 
wine a little at a time, until it tastes just right. 
(The alcohol in wine passes off in cooking, just 
as it does from vanilla.) 


While almost any wine can be used in cooking, 
there are certain wines that have special “taste 
harmonies.” Sherry, for example, is wonderful 
in soups, shellfish dishes and sauces for meats. 
Burgundy and Claret are especially good in spa 
ghetti sauces and stews; also as a marinade for 
the less expensive cuts of beef. The white wines, 


such as Sauterne .(and Rhine Wine or Chablis), 
give fish and chicken a gourmet’s touch. 

A few sample recipes with wine are given here. 
Start by trying these, and you and your family 
will be delighted with the marvelous new flavor 
in your cooking. 

If you'd like more ideas, send your name and 
address with 15¢ in coin for the Wine Cook Book 
(54 tested recipes); or 25¢ in coin for The 
California Way (a booklet containing entertain- 
ment ideas and party menus,.as well as recipes). 
Address Wine Advisory Board, P.O. Box 3560, 
Rincon Annex, San Francisco 19, California. 


BAKED BREAST OF LAMB 
WITH RED WINE 


3 pounds breast of lamb, Y4 cup boiling water 

cut in 6 or 8 pieces Vy cup California Burgundy 
Salt and pepper wine* 
VY, cup tart jelly 2 tbsps. chopped parsley 


Place meat, fat side down, in a shallow baking pan; sprinkle 
with salt and pepper; bake, uncovered, in a moderately hot 
oven (375°F.) for 114 hours. Remove meat and pour off 
all fat from pan; replace meat in pan fat side up. Dissolve 
jelly in boiling water; add wine and parsley; pour over 
meat. Bake 15 or 20 minutes longer, basting 2 or 3 times 
with the sauce in the pan. Arrange meat on a serving platter 
and serve the sauce separately. Serves 3 or 4. 

*Or California Claret, Zinfandel or other red table wine 
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SHERRIED CHEESEBURGERS 


1 (8 or.) package process Y4 tsp. pepper 
American or Cheddar 1 tbsp. minced onion 
cheese, sliced 2 to 3 tbsps. bacon drippings 
VW cup evaporated milk or other fat 
Y4 cup California z 4 hamburger buns, split, 
Sherry wine toasted and buttered 
1 pound ground beef Pickles and radishes for 
1 tsp. salt garnishing 


Melt cheese in a double boiler; stir in evaporated milk and . 
Sherry; let stand over hot water until ready to serve. Mix 
meat, salt, pepper and onion lightly but thoroughly; shape 
into 4 flat cakes the size of a hamburger bun; sauté in 
bacon drippings until done‘the way you like. To serve, place 
toasted, buttered bun halves on plates; top each with a meat 
patty; pour some of the hot cheese sauce over all. Top with 
other bun halves, or cut them in two and arrange beside each 
cheeseburger, Garnish with pickles and radishes. Serves 4. 


BEEF, LAMB OR VEAL STEW 


Wine adds an extra note of deliciousness to a savory stew. 
Follow your favorite stew recipe, but replace 1 to 114 cups 


of the water with that amount of wine. Use a red table 
wine such as California Burgundy if you are making beef 
stew, a White table wine such as California Sauterne if you 
are making lamb or veal stew. 


Cooking with wine is a secret of all great chefs 


SAVORY BAKED SPARERIBS 


2 to 2% Ibs. spareribs, cut 1 cup California Burgundy 
in pieces for serving wine* 

Salt and pepper 1 cup undrained crushed 

1 thsp. cornstarch pineapple 

1 tbsp. brown sugar 1 tbsp. soy sauce 


Arrange spareribs, meaty side up, in a single layer in a 
large, shallow baking pan; sprinkle with salt and pepper; 
bake in a moderate oven (350° F.) for 1 hour. Mix corn- 
starch and sugar in a saucepan; stir in wine, pineapple and 
soy Sauce; cook, stirring constantly, until mixture boils. 
Pour sauce over spareribs ; continue baking for 30 rainutes, 
basting ribs occasionally with the sauce. Serves 3 or 4. 
*Or California Claret, Zinfandel or other red table wine 


SHERRY BARBECUE SAUCE 


Ya cup California Sherry 1, tsps. mixed fresh herbs, 
wine or % tsp. dried herbs 

Y% cup salad oil (thyme, marjoram, 

1 medium-sized onion, grated rosemary, oregano) 

1% tsps. Worcestershire Vz tsp. garlic salt 
sauce VW tsp. salt 

1 tbsp. dry mustard Yz tsp. coarse black pepper 


Combine all ingredients in jar or bowl; shake or beat well 
before using. Enough for 6 servings. (Excellent for mari- 
nating and basting beef, veal, lamb or chicken.) 


Grand gift idea...a bottle of wine, gaily wrapped 


CHICKEN PAPRIKA 


1 frying chicken 2 cups water 
(3 to 4 Ibs.) ` 1 cup sour cream 
2 tbsps. butter or margarine 117, tsps. paprika 
2 thsps. oil 1 cup California Sauterne 
5 tbsps. flour wine* 


Dust serving-size pieces of chicken with salt and pepper. 
Heat butter or margarine and oil in a large, heavy skillet; 
add chicken, sauté until golden brown, turning frequently. 
Remove chicken from pan. Add flour to drippings and 
blend well; add water, sour cream, paprika and wine; cook, 
“stirring constantly, until thick and smooth, Return chicken 
to pan; cover tightly, simmer 45 minutes to 1 hour, or 
until tender. Arrange chicken on a platter. Season gravy 
with salt and pepper; pour over chicken. Serves 3 or 4. 
*Or California Rhine Wine, Chablis or other white table wine 


ROAST CHICKEN AND TURKEY 
To baste or not to baste? 


If you like to baste the bird, try basting it with wine. Mix 
44, cup wine with 1⁄4 cup melted margarine or butter and 
spoon it over the bird while it roasts. If you belong to the 
non-basting school, reach for the wine when you make your 
gravy. Just substitute one cup wine in place of that much 
liquid, For basting or for gravy, a good rule to follow is: 
white table wine for chicken (California Sauterne, Chablis 
or Rhine Wine); red table wine for turkey (California 
Burgundy, Zinfandel or Claret). 


Delicious dessert...Port wine over canned fruit 


FISH STEAKS SAUTE WITH WHITE WINE 
(Halibut, Salmon, Cod, Flounder, Bass) 


4 fish steaks (about 1 Ibs.) Salt and pepper 
3⁄4 cup California Flour 
Sauterne wine" 4 tbsps. butter or margarine 


Arrange steaks in a single layer in a shallow dish; pour 
wine over them and let stand in refrigeratot an hour or so. 
Remove steaks from wine, sprinkle with salt and pepper 
and roll them in flour. Melt butter or margarine in a large 
skillet; add floured steaks and sauté quickly to a golden 
brown on both sides. Add wine in which steaks were mari- 
nated ; cover and simmer about 5 minutes, or until fish flakes 
when tested with a fork. Serve with tartar sauce. Serves 4. 
*Or California Rhine Wine, Chablis or other white table wine 


CALIFORNIA MACARONI AND CHEESE 


12 Ib. (8 oz.) elbow macaroni Yz cup California Sherry wine 

4 tbsps. butter or margarine Vy tsp. dry mustard 

4 tbsps. flour 1 tsp. Worcestershire sauce 

12 cups milk Salt and pepper to taste 

2 cups (2 lb.) grated Yz cup buttered fine bread 
American or Cheddar cheese crumbs 


Cook macaroni in boiling salted water until tender; drain. 
Melt butter and stir in flour; add milk and cook, stirring 
constantly, until mixture is thickened and smooth. Add 
cheese and stir over low heat until melted. Blend in Sherry 
and seasonings. Mix with macaroni; turn into a greased 
casserole; top with buttered crumbs. Bake in a moderate 
oven (350° F.) 30 min., or until brown. 6 servings, Varia- 
tions: Add 1 cup crabmeat, shrimp or tuna and 14 cup 
chopped green pepper. Or add 14 cup sliced stuffed olives, 
1⁄4 cup chopped green pepper and 2 tbsps. minced onion, 


RAISIN PORT PIE 


2 cups seedless raisins W tsp. salt 

1 cup water s 2 tbsps. butter or margarine 
Vy cup California Port wine 1 tsp. grated lemon rind 

1, cup granulated sugar VW cup lemon juice 

2 tbsps. cornstarch Pastry for double 9-inch crust 


Rinse and drain raisins. Add water and wine, and heat to 
boiling. Blend together sugar, cornstarch and salt, add to 
raisin mixture, and cook, stirring until mixture boils thor- 
oughly: Blend in butter, lemon rind and juice. Cool a few 
minutes. Turn into pastry-lined pie pan. Top with pastry. 
Bake in very hot oven (450° F.) 10 minutes, Reduce heat 
to moderate (350° F.) and bake 30 to 40 minutes longer. 
Cool before cutting. Makes 1 (9-inch) pie. 


WINE JELLY 


Measure 2 cups California Sherry, Sauterne, Port, Muscatel 
or Tokay into top of double boiler. Add 3 cups sugar; mix 
well. Place over rapidly boiling water; heat 2 minutes, 
stirring constantly. Remove from water. Stir in Y bottle 
fruit pectin. Pour quickly into glasses; paraffin at once. 
Makes about 5 (6 oz.) glasses. Try serving Wine Jelly 
for dessert, along with cream cheese and toasted crackers. 
Wonderful, too, with meats, chicken, turkey, game, fish. 


When you've used part of a bottle of table wine 
in cooking a dish, serve the rest of that same bottle 
with the meal. You'll have an entirely new 
appreciation of food flavors! 


HOW TO KEEP WINE Wine is easy to care for. 
Just remember to keep it out of the sunlight and away 
from hot water pipes and furnaces. Keep it in a cool 
dry place. Lay corked bottles on their sides so the corks 
will keep moist and tight and seal out the air. Screw- 
cap bottles may be stood up. Once table wines such as 
Burgundy, Claret, Sauterne, Chablis are opened and 
exposed to air, they are perishable. It is best to buy such 
dry table wines in 'the size of container which you will 
empty within a few days after opening. Appetizer wines 
such as Sherry and Vermouth, and dessert wines such as 
Port and Muscatel, will keep indefinitely after opening. 


THE FINE WINES OF CALIFORNIA 


As you discover wine, you'll discover something 
else that’s mighty good to know. The value of 
the word “California” on a wine bottle label. 


‘For no matter what your taste preference — 
sweet, medium sweet or tart, nut-like or fruity— 
you'll find among the fine wines of California 
the flavor you most enjoy. 

When you choose a wine of California, you 
make a wise choice. The wines of California are 
made entirely from the pure juice of fresh ripe 
California grapes . . . guided to perfection by the 
vintner’s skill... stored in clean, cool cellars. 

Look for ‘California’ on the label. It’s your 
guide to wines of quality. Wine Advisory Board, 
San Francisco, California. 


